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The best time for 

planting here in the 

desert is fall. The 

winters are not as 

harsh on the plants 

as the summers are, 

so the plants have a 

good amount of 

time to get           

established and 

used to their   

growing conditions 

before summer 

hits. 

 

This month pond lilies will be 

25% off, we have a large       

selection of many different   

colors to choose from.   

 

A large selection of citrus will 

be making their way in by the 

end of this month! Dwarf citrus 

will be back as 

well. Our dwarf 

citrus grower 

out of           

California will 

be shipping    

after the middle 

of September.  

Tomatoes will 

be back in for a 

short growing 

season also       

towards the end 

of this month.  

 

Some locally grown and   

Phoenix grown hibiscus have 

made their way into the nursery 

and putting off a lot of dark 

green and  beautiful blooms!  

Acclimated to the full sun they 

will thrive all summer and fall 

for you! 

The countdown for fall begins now... 
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When visiting our nursery, check in on your smart phone or 
write a recommendation, show an associate and receive 5% 
off your entire purchase! 
One use only.  Some restrictions may apply. 

Grass: Keep grass well watered. A deep soak a 

couple times weekly will help the lawns through 

this last little leg of summer. Continue to fertilize 

monthly 

 

Trees/ Shrubs: 

Keep trees and 

shrubs well 

watered giving 

them a deep soak 

every other day to 

help keep salts 

from building up 

around the root 

ball. Applying 

mulch around the 

root ball will help keep roots cooler and slow 

down the evaporation process. When applying 

mulch do not build it up against the trunk as that 

could suffocate the tree and harm it.  

Native and heat tolerant plants can still be 

planted just make sure to keep up on the 

watering schedule through the heat. They will 

need to be watered on a regular basis then 

decrease the frequency in fall.  

Protect newly planted trees from heavy winds 

and storms by staking.  

It is still a good time to plant bougainvillea, 

tecomas, oleanders, acacias, cassias, mesquites 

and palo verdes.  

Flowers: Water roses deeply twice daily when 

temperatures are over 100 degrees. Summer 

flowers such as: vinca, zinnias, angelonia, and 

pentas can still be planted. 

Dead heading a couple 

times a week will help to 

keep the flowers 

stimulated to re-bloom. 

Fertilizer will also help.  

 

Vegetables: Second round 

of tomatoes should start 

arriving towards the end 

of the month to have a 

chance for a small crop 

before winter. Corn can 

still be planted by seed. Melons will have 

another growth spurt, as well as continue 

producing. Now is the time to also prep the 

garden for fall and winter crops, by starting 

seeds for brassicas (cabbage, brussel sprouts, and  

cauliflower), and peas.  
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Limes, lemons and oranges, Oh my! 

 

Fall is the best time to plant citrus in the desert. A 

large selection of citrus will be making their way 

into the nursery next month and most will be 

loaded with fruit. They will mature later in the 

year for you to enjoy fresh off a brand new tree!  

 

Varieties we received are: 

Improved Meyer Lemon: This is the most   

popular lemon. It is grafted onto a mandarin root 

stock which gives it a slightly sweeter taste and 

also less acidic. The meyer has very thin skin and 

is a prolific bearer.  

 

Eureka Lemon: The taste between this tree and 

the lisbon lemon are very similar. Growth habit is 

much more controlled to that of a lisbon. The  

Eureka is more compact and has slower growth. 

Traditional tart flavor. 

 

Lisbon Lemon: Very fast large grower. Another 

great choice for the traditional tart flavor.  

 

 Mexican Lime: Also called the key lime, has 

very tart lime flavor. Small fruit, very prolific.  

 

Bearss Lime: Larger baseball sized fruit.       

Produces a lot of juice and traditional lime flavor. 

Not as tart as the Mexican.  

 

Moro Blood orange: Skin has a distinct red 

blush with a  striking purple red color on inside 

pulp, berry tasting orange.  

 

Trovita Orange: Late spring for ripening very 

sweet, smooth skin, some seeds. Heavy reliable 

producer.  

 

 

Washington Navel orange:  Winter/early spring 

ripening, seedless, sweet, and easy peel. Can pro-

duce bi-annually. 

 

Tango Mandarin: Mostly seedless, easy peel, 

sweet flavor, and very similar to the “Cutie’s, or 

Halo’s” from the grocery store.  

 

Nagami Kumquat: Eat the peel and all. The    

inside (pulp) will be sour, as you chew through 

the rind it will become sweet.  

 

Limequat: Tart flavor, rind is also meant to be 

eaten or cooked. Tastes like a  salty lemon. 

 

Rio Red Grapefruit:  Very cold hardy, excellent 

flavor no sugar needed.  

 

Ruby Red Grapefruit: More of a mild       

grapefruit, slightly more acidic than a Rio.  

 

Oro Blanco Grapefruit: White flesh, sweet    

flavor, very fragrant blossom.  

 

Limes and lemons are the most frost tender of the 

citrus, and grapefruits and kumquats are the most 

frost hardy. Oranges and mandarins are hardy but 

I would recommend protection if a hard freeze is 

forecasted (below 28-25 degrees F).  
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Color of the month: Green  
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Yucca 

Fern 

Hopbush 

Prickly Pear 

Rosemary 

Texas Mnt Laurel 

Agave 

Pottery 

Jojoba 
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This durable, long lived evergreen is na-

tive to Southern California, Arizona and 

Mexican. Berries off the Female plants 

can be made into oil for many uses,      

culinary or medicinal.  

 

Size (H x W): 6’-8’ 

Blooms: Green 

Exposure: Full sun 

Minimum Temperature: 15 degrees F 

Water: Moderate-low when established 

Pruning: N/A 

Fertilizer: N/A 
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Plant Profile: Jojoba 

This large cactus can become tree like 

with succulent green pads, the pads have 

clusters of glochids (small barbed bristle 

on cactus) but few if any spines. 

 

Size (H x W): 15’ x 10’ 

Blooms: Yellow 

Exposure: Full Sun 

Minimum Temperature: 20 Degrees F 

Water: Low 

Pruning: N/A 

Fertilizer: N/A 

Plant Profile: Prickly Pear Indian Fig 



 

Picked by: Matt F. 

My name is Matt, I'm pretty new to      

gardening, but that hasn't stopped me from 

striving to be a botanist. I found Rillito 

Nursery after mentioning my interest in 

plants to my grandfather. 

After he told me about the 

nursery,  I went to look 

around and picked up an 

application. After that I 

started working here and 

absolutely love it, it is 

such a great place to learn 

about and tend to plants.  

 

My plant of the month for 

August is the spider plants or              

Chlorophytum comosum. Spider plants  

are a wonderful indoor plant that I know 

to be a very fast spreading and an easy to 

propagate indoor plant. Since they are an 

indoor plant they are amazing air pollution 

cleaners and get  toxins out of the air. 

They can be grown outside in a shaded   

area to add a little decoration. These 

plants do get small white flowers but are 

not known for this and are more known 

for their foliage and little 

"shooters". Spider plants 

have a tuberous root system 

which makes them difficult 

to remove them from pots 

with other plants in them. 

We had spider plants in a 

large pot with a plumeria 

here at the nursery, it took 

over an hour to remove the 

spider plant roots from the 

root ball of the plumeria. 

Spider plants are also frost tender and   

prefer  warm weather. 
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Staff Picks: Spider Plant 

Rillito Nursery & Garden Center has been serving Tucson since 1994. We are a 

family owned and operated business striving to provide the ultimate nursery 

experience and customer service. We supply the healthiest plants and highest 

quality garden necessities. Spread out over three acres, we supply a wide         

arrangement of annuals, shade plants, desert plants, roses, citrus, trees and 

shrubs. 

Page by: Katie L  



 

Page 7 

I will be making this recipe very soon! It sounds 

so wonderful!  

 

Ingredients: 

1 large globe eggplant 

2 large zucchini and or summer squash 

24 ounces cherry and or grape tomatoes 

8 garlic cloves, unpeeled 

5 tablespoons olive oil, plus more 

Kosher Salt 

8 ounces fresh ricotta ( about 1 cup)  

3/4 teaspoon crushed red pepper flakes 

8 ounces salted low moisture mozzarella, grated  

1 cup basil leaves 

 

Directions:  

1. Preheat  oven to 450 degrees F . Cut off stem 

end of the eggplant, then shave a thin slice 

off of the fattest part of bulbous end. Rest 

eggplant on newly cut side so it doesn’t roll 

around your board.  

2. Cut eggplant crosswise into 1/2” thick slices 

3. Repeat same process with 2 zucchini,      

trimming stem end, shaving side and resting 

on flat cutting board and slicing crosswise 

1/2’ thick.  

4. Arrange eggplant slices in a single layer on a 

rimmed baking sheet, then fit as many pieces 

of zucchini as possible on same baking 

sheet, tucking into spaces around eggplant. 

5. Place remaining zucchini slices on one half 

of another baking sheet, arranging as close 

together as possible and in a single layer.  

6. On empty side of baking sheet, arrange     

tomatoes and garlic cloves. Drizzle 1         

tablespoon olive oil over tomatoes and garlic 

and toss with your hands to coat.  

7. Using a silicone brush, smear 2 tablespoons 

olive oil over exposed sides of eggplant and 

zucchini. Eggplant in particular acts like a 

sponge and will soak up oil in an instant. 

Since all you want is a thin even coating it is 

better to smear with oil than to drizzle.  

8. Turn slices over and repeat. Season all     

vegetables with salt.  

9. Place the sheet with eggplant on the lower 

rack and the tomatoes on the middle rack 

and roast until eggplant is deeply browned 

on the underside and tomatoes are lightly 

blistered, 15-25 minutes.  

10.  Remove both sheets from the oven. On   

baking sheet with eggplant, using a metal 

spatula turn over all the slices. Slide rounds 

over to one side, then transfer zucchini from 

other baking sheet with the eggplant. You 

should end up with tomatoes and garlic on 

one sheet and eggplant and zucchini on the 

other.  

11.  Let the baking sheet with tomatoes cool, but 

return the eggplant and zucchini to the lower 

rack and roast second side until eggplant is 

deeply browned 10-15 minutes. Let sit until 

cool enough to handle.  

12. Meanwhile, combine ricotta, red pepper 

flakes, and mozzarella in a medium bowl. 

Drizzle with oil and mix with a fork to    

combine; season lightly with salt.  

13. Using a  fork, remove garlic cloves from 

baking sheet and transfer to a cutting board. 

Press on skins to force out the soft, cloves; 

discard skins. Mash cloves to a paste then 

stir into ricotta mixture.  

 

Continued on page 8.  

Recipe from the garden: Cheesy Zucchini Egg-

plant Bake 
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Continued from page 7.. 

  

14. Drizzle some oil into a shallow 2-qt baking 

dish. Arrange one third of zucchini and    

eggplant slices in a single layer. Scatter one 

third of blistered tomatoes over, the dollop 

half of ricotta mixture over tomatoes. Tear 

one third of basil leaves and scatter over   

ricotta.  

15.  Repeat layering process with half of         

remaining eggplant and zucchini, all of     

remaining ricotta mixture, and half of        

remaining tomatoes and basil. Top with     

remaining eggplant, zucchini, and tomatoes.  

16.  Sprinkle mozzarella over and bake until 

cheese is melted and browned in spots and 

liquid around the edges is bubbling. 15-20 

minutes. Let rest for 10 minutes and top with 

left over basil. Drizzle with olive oil before 

serving.  

 

 

Recipe from the garden: Cheesy Zucchini Egg-

plant Bake 
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